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The  conveniently  planned  and 
equipped  kitchen  saves  time  and 
labor  for  the  housekeeper  and  con- 
tributes to  the  health  and  content- 
ment of  the  whole  family.  Good 
lighting  and  ventilation  are  import- 
ant too  in  making  the  kitchen  a 
pleasant  workroom. 

Remodeling  old  kitchens  is  often  a 
difficult  problem,  but  even  minor 
improvements,  such  as  giving  walls, 
woodwork,  and  floor  an  attractive, 
durable,  easily  cleaned  finish,  and 
adjusting  table  and  sink  to  a  com- 
fortable height  for  the  worker,  re- 
duce  drudgery   and   save   energy. 
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USE. 

Is  your  kitchen  used  chiefly  for  the  preparation  of 

k  food,  or  is  it  a  combination  cookroom,  laundry,  wash 

-  room,  passageway,  and  dining  room?     It  is  better  to 

'  use  the  kitchen  only  as  a  place  for  preparing  and,  if 

:  necessary,  serving  food.     This  is  more  sanitary  and 

permits  more  compact  and  convenient  arrangement  of 

equipment.     Laundry,  wash  room,  and  general  storage 

room  are  sometimes  combined  and  used  as  a  place  for 

men  and   children   coming  in  from  out  of  doors   to 

:  leave  work  clothes  and  muddy  boots  and  rubbers. 

LOCATION. 

Is  your  kitchen  conveniently  placed  with  respect 
to  the  rest  of  the  house,  especially  pantry,  dining 
:.room,  cellar,  and  storeroom?  The  distances  between 
tithese  rooms  should  be  as  short  as  possible  so  as  to 
i*ave  steps.  Differences  between  floor  level  of  kitchen 
land  dining  room,  or  kitchen  and  pantry,  are  some- 
times necessary,  but  they  waste  time  and  strength 
[and  often  cause  serious  accidents. 

OUTLOOK. 

Is  the  outlook  from  your  kitchen  windows  pleasant? 
If  not.  can  you  improve  it?     Cleaning  up  the  back 
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yard  will  often  help,  and  a  hedge  or  a  trellis  of  vines 
can  sometimes  be  used  to  screen  undesirable  features. 
Also,  trim  walks  of  concrete  or  some  other  permanent 
material  and  well-seeded  lawn  about  the  kitchen 
door  keep  much  dust  and  mud  from  being  carried  ] 
indoors. 

SIZE. 

Is  your  kitchen  of  such  size  that  you  can  work 
quickly  and  conveniently?  The  small,  compact 
kitchen  is  economical  of  the  housekeeper's  energy 
and  time ;  9  by  12  feet  is  considered  good  size.  Many 
kitchens  are  too  large.  Partitioning  off  a  dining 
alcove,  or  an  extra  pantry,  or  even  a  laundry  can 
sometimes  be  done  at  relatively  small  cost  and  pays 
in  greater  convenience. 

FLOOR,  WALLS,  AND  WOODWORK. 

Are  the  floor,  walls,  and  woodwork  in  your  kitchen 
smooth,  free  from  cracks,  and  easy  to  keep  clean? 
The  kitchen  floor  needs  a  durable  finish  or  covering 
that  grease  and  water  do  not  affect,  and  that  is  easy 
to  clean,  comfortable-  to  walk  and  stand  on,  andj 
not  slippery.  Painting,  oiling,  or  covering  the  floo 
with  some  washable  material  such  as  linoleum  has! 
been  found  satisfactory.  For  walls  and  woodwork,  aj 
washable  finish  of  attractive  color,  such  as  can  be 
given  by  a  good  quality  of  oil  paint,  is  perhap 
best. 
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DOORS    AND    WINDOWS. 

Are  the  doors  and  windows  in  your  kitchen  well 
placed?  Badly  planned  doorways  waste  wall  space 
and  make  unnecessary  passing  through  the  room. 
Broad,  short  windows  placed  about  3*  feet  above 
the  floor  are  probably  the  best  type  for  most  kitchens. 

VENTILATION. 

Is  your  kitchen  well  ventilated  in  winter  as  well 
as  in  summer?  Stuffy  rooms  are  fatiguing  to  work 
in,  and  are  sometimes  the  cause  of  headaches  and 
colds.  Simple  window  ventilators  and  screens  that 
admit  outside  air  without  drafts  may  be  made  at 
home.  (See  Farmers'  Bulletin  607.)  Transoms  over 
doors  are  also  an  excellent  means  of  letting  out  the 
heated  air  near  the  ceiling  of  a  room. 

LIGHTING. 

Are  sink,  stove,  worktable,  and  other  important 
parts  of  your  kitchen  well  lighted?  Every  kitchen 
needs  good  artificial  lighting  as  well  as  plenty  of 
daylight  and  sun  during  some  part  of  the  day.  Dark, 
gloomy  kitchens  may  often  be  transformed  into  cheer- 
ful workrooms  by  cutting  an  additional  window  or 
even  by  painting  walls  and  woodwork  a  color  that 
reflects  rather  than  absorbs  light.  Reflectors  behind 
wall  lamps  and  lights  help  in  throwing  light  where 
it  is  most  needed. 
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WATER  SUPPLY. 

Have  you  hot  and  cold  running  water  in  your' 
kitchen?  A  good  supply  of  running  water  helps  more 
than  any  other  one  thing  to  lighten  kitchen  work. 
If  running  water  is  out  of  the  question,  can  you  not 
at  least  have  a  pump  in  the  kitchen?  In  any  case, 
have  a  well-lighted  sink  of  material  that  is  durable 
and  easy  to  clean,  and  provide  a  sanitary  method  of 
drainage.  Suggestions  are  given  in  Farmers'  Bul- 
letins 927  and  941. 

SCREENS   AND   PORCHES. 

Are  the  doors  and  windows  in  your  kitchen 
screened?  Flies  and  mosquitoes  are  a  menace  to 
health,  and  flies  especially  should  be  kept  out  of  the 
kitchen  where  food  is  prepared.  Metal  screens  care- 
fully fitted  to  each  window  or  door  are  best,  but  cloth 
netting  tacked  on  the  outside  of  a  window  will  serve. 
A  screened  porch  opening  from  the  kitchen  makes  a 
pleasant  summer  dining  room  and  place  for  pre- 
paring vegetables,  and  in  winter  may  be  inclosed  in 
glass  and  used  as  a  storage  place. 

EQUIPMENT. 

Is  your  permanent  equipment  substantial,  easy  to 
keep  in  order,  carefully  grouped,  and  set  at  suclr 
height  that  you  do  not  have  to  stoop  or  strain  your 
muscles  as  you  work?  Sink,  stove,  and  worktable 
should  be  near  together  so  as  to  save  steps.  Scat- 
tered equipment  means  walking  many  unnecessary 
miles  during  the  course  of  a  year.     If  the  kitchen 
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table   is    on    casters    it    can    be   easily    moved    where 
needed,  thus  saving  steps. 

The  various  kitchen  tasks  can  be  done  most  com- 
fortably at  different  heights.  Sinks  especially  are 
often  set  too  low ;  30  inches  from  the  bottom  of  the 
sink  to  the  floor  is  considered  good  average  height. 
Experiment  until  you  find  the  best  height  for  your 
table,  ironing  board,  and  washtubs.  The  table  can  be 
raised  on  blocks  hollowed  out  to  fit  the  legs,  and 
with  a  little  ingenuity  yon  can  adjust  the  ironing- 
board  and  tubs. 

CUPBOARDS  AND   SHELVES. 

HaA'e  you  plenty  of  well-planned  cupboard  and 
shelf  space  for  storing  utensils  and  food  supplies': 
Save  steps  by  grouping  similar  things  and  placing 
them  near  the  part  of  the  room  where  they  will  be 
used.  For  instance,  keep  mixing  bowls  and  spoons 
and  such  dry  materials  as  sugar  and  flour  near  each 
other  if  possible.  Narrow  shelves  often  economize 
space  better  than  wide  ones  and  are  easier  to  clean 
and  ro  keep  in  order.  Low  cupboards  are  on  the 
whole  preferred  to  those  reaching  to  the  ceiling,  and 
are  not  so  likely  to  become  "  catch-alls." 

REST  CORNER. 

Is  there  a  comfortable  chair  in  which  you  can  rest 
while  bread  is  baking  or  dinner  cooking?  A  gay- 
colored  washable  cover  on  the  cushion  of  the  chair 
sometimes  furnishes  just  the  color  needed  to  brighten 
the  room.     Some   kitchens  even   have   a   rest  corner 
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with    table   and   books   and    magazines   by    the   co 
fortable  chair. 

As  you  look  around  your  kitchen,  does  it  meet  t 
standards  of  a  convenient,  well-arranged  workshd 
Some  of  the  following  bulletins,  which  are  availat 
for  free  distribution  by  the  United  States  Depa 
ment  of  Agriculture,  may  help  you  in  making  i- 
provements : 

The  Farm  Kitchen  as  a  Workshop.      (Farmers'  B 

letin  607.) 
Homemade  Fireless  Cookers  and  Their  Use.     (Far 

ers'  Bulletin  771.) 
The  House  Fly.     (Farmers'  Bulletin  851.) 
Some    Common    Disinfectants.       (Farmers'    Bullet 

926.) 
Farm  Home  Conveniences.     (Farmers'  Bulletin  921 
Water  Systems  for  Farm  Homes.      (Farmers'  Bui' 

tin  941.) 
Beautifying  the  Farmstead.    (Farmers'  Bulletin  1087 
Home  Laundering.      (Farmers'  Bulletin  1099.) 
Housecleaning    Made    Easier.       (Farmers'     Bullet 

1180.) 
Floors  and  Floor  Coverings.    (Farmers'  Bulletin  1219  i 
Selection  of  Household  Equipment.      (Yearbook  Se 

arate  646.) 
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